
The Moffatt-Ladd House and Garden Presents 
Food in the Era of the Coronavirus 

 
As we all face new challenges in getting our food, it is interesting to think about how 
people in the past got their food.  The Moffatts and Whipples had a kitchen garden, and 
records show that they had a hen house, like most Americans of their era, they had to 
order their food well in advance.  Today many of us are ordering milk and eggs and 
other staples from farm cooperatives.  If you and your family are interested in learning a 
little more about farm markets in Portsmouth in the past, check out the book Ox-Cart 
Man, by Donald Hall.  
 
Some commodities came from far away -- like sugar.  Sailors were exposed to disease 
as they traveled to distant ports (and sometimes carried disease), dock workers 
off-loading ships, and enslaved and free servants, like the people who lived in the 
Moffatt-Ladd House faced additional exposure as they picked up supplies for their 
households from the waterfront and from shops. If you are interested in learning more 
about the lives of enslaved people in New England and sugar plantations in Barbados, a 
great resource is Black Lives, Native Lands, White Worlds: A History of Slavery in New 
England, by Jared Ross Hardesty. 
 
What are you cooking now?  

● What is your favorite thing to cook at home since we started physical distancing?  
○ What are the ingredients? 
○ What cooking tools do you use to make it?  
○ Who helps you cook, or do you cook by yourself?  
○ How often do you cook it? 
○ Draw a picture of your favorite food, or you making your favorite food.  If 

you send it to education.moffatt.ladd@gmail.com I will post it on our 
Facebook page 

 
Here is a recipe from the 1700s that you might like to try--  

Wafers 
One pound flour, quarter pound butter, two eggs beat, one glass wine, and nutmeg to 
make it palatable. 
 
Their way of measuring sure was different wasn’t it? 
 

http://www.moffattladd.org/
https://g.co/kgs/Z8G1Wx
https://g.co/kgs/Z8G1Wx
https://www.amazon.com/Black-Lives-Native-Lands-Worlds/dp/1625344570
https://www.amazon.com/Black-Lives-Native-Lands-Worlds/dp/1625344570
mailto:education.moffatt.ladd@gmail.com


Recipe taken from American Cookery, by Amelia Simmons, 1796.  
 
 
How do you get your food? 

● Where did you get your groceries before physical distancing? 
○ Has this changed? 
○ How do you get your groceries now, or does someone else shop for you? 
○ Have you gotten groceries, farm produce or restaurant meals delivered, 

and if you have, what is your favorite thing to order? 
○ Are there any things that you can’t get right now?  What do you miss 

most? 
○ Can you describe the steps people in grocery stores, restaurants and 

farms can take to keep everyone safe when they get food? 
○ If you are planning to grow any vegetables or fruit this year can you draw 

what you are most looking forward to growing and eating? 
 

● What does your kitchen look like? 
○ Imagine you are a guide, and that you are conducting a tour of your house 

like the tours you have been on at the Moffatt-Ladd House & Garden, and 
other museums.  What would you want to point out to the people on your 
tour?  

○ You can use the following questions as a guideline, or come up with your 
own to answer!  What stories would you tell them about your family and 
your kitchen?  What furniture is in your kitchen? What tools do you use to 
cook: how do you use them, and which ones do you use the most?  What 
do you use to cook your food? How do you keep all of your tools and 
dishes clean?  How do you store your food?  What food is in your kitchen? 
 
 

 


